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VThen  the  phone  rang  early  yesterday  morning,   I  just  had  a  suspicion  that 
the  voice  at  the  other  end  of  the  wire  would  "be  asking  a  question,     And,  sure 
enough,  a  friend  of  nine  was  calling  to  tell  me  that  her  in-laws  were  staying  over 
Sunday  and  that  she  couldn't  think  of  anything  to  have  for  their  Sunday  morning 
breakfast. 


"You  see, "  she  explained,   "you  see,  Aunt  Sammy,   I  want  something  easy  hut 
special. " 


Well,  mayhe  you  too  have  the  same  problem  now  and  then  —  in-laws  or  other 
quests  for  over  Sunday.     And  mayhe  you  also  want  to  give  them  a  breakfast  that's 
easy  but  "special."     So  I'll  tell  you  what  I  told  my  friend  over  the  phone. 

Sunday  morning  breakfast,   in  my  opinion,   can  he  the  most  cheerful  meal  of 
the  week.    A  delightful,   easy,   informal  and  leisurely  meal.     There's  time  to  put 
on  a  frill  here  and  there,  as  one  can't  do  on  the  other  six  work-a-day  mornings 
of  the  week.    There's  time  to  make  the  table  gay  and  attractive  with  the  best 
china,  a  bright  breakfast  cloth  and  a  pretty  centerpiece.    And  there's  time  to 
fix  something  a  bit  special  to  eat. 


People  who  like  to  sleep  late  on  Sunday  mornings  make  this  quite  a  hearty 
meal  served  about  noontime.    Then  it's  a  combination  meal  of  breakfast  and  lunch 
in  one,  often  called  "brunch."    Other  people  who  rise  betimes  for  church  and  a 
Sunday  morning  walk,  usually  prefer  a  medium  hearty  breakfast  and  a  noon  dinner. 

Our  menu  for  Sunday  breakfast  will  suit  either  case.     If  you  use  it  for 
"brunch,"  just  eat  servings  a  bit  larger  than  you  would  at  breakfast.  Grapefruit 
juice;  Calves'  brains  with  scrambled  eggs;  Toasted  English  muffins;  Orange 
marmalade;  and  Coffee. 

That  menu  sounds  like  old  England  to  me.    Toasted  English  muffins  and 
orange  marmalade.     (The  English  like  the  very  bitter  marmalade,  you  know.)  Even 
calves'  brains  and  scrambled  eggs  seem  English.     I  can  hear  a  Britisher  saying, 
"A  topping  breakfast,  old  fellow,  and  jolly  well  perfect  if  tea  was  served  instead 
of  coffee."     I've  always  had  a  desire  to  give  you  a  real  old-fashioned  English 
^eal,  just  so  I  could  include  treacle  and  saltings  and  other  English  foods  with 
Quaint  names. 
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Did  you  notice  how  well  this  menu  would  adapt  itself  to  a  breakfast  with  a 
color  scheme?    Yellow  predominates  all  the  way  through.     Served  on  yellow  dishes, 
or  with  yellow  linen  on  the  table,  or  with  some  yellow  posies  for  a  centerpiece, 
and  sunshine  coming  in  the  window  —  but  there.     I'll  stop  before  I  become  really 
sentimental  over  this  breakfast. 

Shall  I  tell  you  how  to  fix  scrambled  eggs  and  calves  brains? 

Ingredients  first.    You'll  need: 

2  pairs  of  calf's  brains 
U  eggs 

l/2  cup  of  top  milk  or  cream 

1/2  teaspoon  of  salt 

l/S  teaspoon  of  pepper,  and 

2  tablespoons  of  butter  or  other  fat. 

I'll  go  over  that  list  once  again.     ( REPEAT ) 

First,  fix  the  brains.     Soak  them  in  cold  water  for  half  an  hour.  Then 
remove  the  thick  membrane  that  covers  them,  and  see  that  they  are  perfectly  white 
and  bloodless.    How  put  them  in  enough  boiling  water  to  cover  them,  and  simmer 
for  about  15  minutes.    Then  plunge  them  in  cold  water.     When  cool,  drain  and  cut 
them  into  small  pieces. 

How  the  eggs.    Beat  them  slightly  with  the  top  milk  or  cream.    Add  the 
cooked,  diced  brains.     Season  with  salt  and  pepper.    Pour  the  mixture  into  a  pan 
containing  the  two  tablespoons  of  melted  fat.     Cook  slowly  over  the  heat  or  over 
hot  water,   stirring  constantly  until  the  eggs  thicken.    Then  serve  at  once  on  a 
hot  platter  with  a  dash  of  red  paprika  and  some  bits  of  green  parsley  for 
decoration. 

English  muffins  are  quite  different  from  ordinary  muffins.     In  the  first 
place,  they  are  made  with  a  yeast  dough  and  allowed  to  rise  like  bread.     In  the 
second  place,  they  are  baked,  not  in  the  oven,  but  on  a  griddle  on  top  of  the 
stove.    After  the  muffins  are  cold,  they  are  split  in  two  and  buttered,  toasted, 
and  served  hot.    Homemade  marmalade  or  preserves  are  just  the  thing  to  go  with 
them. 


